cellophane, which keeps it clean and fresh. You go to the
store to get food that is clean, fresh, pure, and suited to
your pocketbook and taste.
Is the food clean? First of all, you should choose a clean
store. Did you ever think of a store having to pass a test?
You can test stores by asking such questions as these:
1.  Is the food in the store kept covered? Are the crack-
ers kept in tightly closed boxes? Is the cheese put back
under cover as soon as a piece is cut from it? No flies or
dust should be allowed to reach the food.
2.  Is the storekeeper clean? Does he have clean hands
and a clean apron?
3.  Does he weigh and measure food, such as butter,
cheese, and other ready-to-eat foods, without touching it
with his hands?
4.  Does he measure the foods into clean bags, wrap-
ping paper, or boxes and not into the metal dish that is
a part of the scales?
Give a reason for each test.
Is the food fresh? Is milk kept cold? It should not be
allowed to stand outside or in the warm store. You will
soon learn which stores have the freshest food. You will
not go back to a store in which the lettuce that looked
fresh on the outside was rotted at the heart. You will not
buy from a storekeeper who gives you fruit that is begin-
ning to decay. You will buy eggs at another store if the
yolks of the ones you bought last broke easily and mixed
with the whites. The yolk of a fresh egg is plump and
does not break easily. Another test of fresh eggs is to drop
them into a bowl of water. Fresh eggs sink to the bottom.
Stale (old) eggs stand end up in the water as if they were
going to float. Some of the water has evaporated from
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